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cranberry juice beverage, 10- to 15-per-
cent cranberry juice and 3- to 8-percent 
raspberry juice). The 5-percent range, 
when used, shall be declared in the 
manner set forth in § 102.5(b)(2). 

(e) The common or usual name of a 
juice that has been modified shall in-
clude a description of the exact nature 
of the modification (e.g., ‘‘acid-reduced 
cranberry juice,’’ ‘‘deflavored, de-
colored grape juice’’). 

(f) If the product is a beverage that 
contains a juice whose color, taste, or 
other organoleptic properties have 
been modified to the extent that the 
original juice is no longer recognizable 
at the time processing is complete, or 
if its nutrient profile has been dimin-
ished to a level below the normal nutri-
ent range for the juice, then the source 
fruits or vegetables from which the 
modified juice was derived may not be 
depicted on the label by vignette or 
other pictorial representation. 

(g)(1) If one or more juices in a juice 
beverage is made from concentrate, the 
name of the juice must include a term 
indicating that fact, such as ‘‘from 
concentrate,’’ or ‘‘reconstituted.’’ Such 
terms must be included in the name of 
each individual juice or it may be stat-
ed once adjacent to the product name 
so that it applies to all the juices, (e.g., 
‘‘cherry juice (from concentrate) in a 
blend of two other juices’’ or ‘‘cherry 
juice in a blend of 2 other juices (from 
concentrate)’’). The term shall be in a 
type size no less than one-half the 
height of the letters in the name of the 
juice. 

(2) If the juice is 100 percent single 
species juice consisting of juice di-
rectly expressed from a fruit or vege-
table whose Brix level has been raised 
by the addition of juice concentrate 
from the same fruit or vegetable, the 
name of the juice need not include a 
statement that the juice is from con-
centrate. However, if water is added to 
this 100 percent juice mixture to adjust 
the Brix level, the product shall be la-
beled with the term ‘‘from con-
centrate’’ or ‘‘reconstituted.’’

[58 FR 2926, Jan. 6, 1993; 58 FR 17103, Apr. 1, 
1993, as amended at 58 FR 44063, Aug. 18, 1993; 
62 FR 15343, Mar. 31, 1997]

§ 102.37 Mixtures of edible fat or oil 
and olive oil. 

The common or usual name of a mix-
ture of edible fats and oils containing 
less than 100 percent and more than 0 
percent olive oil shall be as follows: 

(a) A descriptive name for the prod-
uct meeting the requirements of 
§ 102.5(a), e.g., ‘‘cottonseed oil and olive 
oil’’ or another descriptive phrase, and 

(b) When the label bears any rep-
resentation, other than in the ingre-
dient listing, of the presence of olive 
oil in the mixture, the descriptive 
name shall be followed by a statement 
of the percentage of olive oil contained 
in the product in the manner set forth 
in § 102.5(b)(2).

§ 102.39 Onion rings made from diced 
onion. 

(a) The common or usual name of the 
food product that resembles and is of 
the same composition as onion rings, 
except that it is composed of 
comminuted onions, shall be as follows: 

(1) When the product is composed of 
dehydrated onions, the name shall be 
‘‘onion rings made from dried diced on-
ions.’’

(2) When the product is composed of 
any form of onion other than dehy-
drated, the name shall be ‘‘onion rings 
made from diced onions.’’

(b) The words ‘‘made from dried diced 
onions’’ or ‘‘made from diced onions’’ 
shall immediately follow or appear on 
a line(s) immediately below the words 
‘‘onion rings’’ in easily legible boldface 
print or type in distinct contrast to 
other printed or graphic matter, and in 
a height not less than the larger of the 
following alternatives: 

(1) Not less than one-sixteenth inch 
in height on packages having a prin-
cipal display panel with an area of 5 
square inches or less and not less than 
one-eighth inch in height if the area of 
the principal display panel is greater 
than 5 square inches; or 

(2) Not less than one-half the height 
of the largest type used in the words 
‘‘onion rings.’’

§ 102.41 Potato chips made from dried 
potatoes. 

(a) The common or usual name of the 
food product that resembles and is of 
the same composition as potato chips, 
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except that it is composed of dehy-
drated potatoes (buds, flakes, granules, 
or other form), shall be ‘‘potato chips 
made from dried potatoes.’’

(b) The words ‘‘made from dried pota-
toes’’ shall immediately follow or ap-
pear on a line(s) immediately below the 
words ‘‘potato chips’’ in easily legible 
boldface print or type in distinct con-
trast to other printed or graphic mat-
ter, and in a height not less than the 
larger of the following alternatives: 

(1) Not less than one-sixteenth inch 
in height on packages having a prin-
cipal display panel with an area of 5 
square inches or less and not less than 
one-eighth inch in height if the area of 
the principal display panel is greater 
than 5 square inches; or 

(2) Not less than one-half the height 
of the largest type used in the words 
‘‘potato chips.’’

§ 102.45 Fish sticks or portions made 
from minced fish. 

(a) The common or usual name of the 
food product that resembles and is of 
the same composition as fish sticks or 
fish portions, except that it is com-
posed of comminuted fish flesh, shall 
be ‘‘fish lll made from minced fish,’’ 
the blank to be filled in with the word 
‘‘sticks’’ or ‘‘portions’’ as the case may 
be. 

(b) The words ‘‘made from minced 
fish’’ shall immediately follow or ap-
pear on a line(s) immediately below the 
words ‘‘fish lll’’ in easily legible 
boldface print or type in distinct con-
trast to other printed or graphic mat-
ter, and in a height not less than the 
larger of the following alternatives: 

(1) Not less than one-sixteenth inch 
in height on packages having a prin-
cipal display panel with an area of 5 
square inches or less and not less than 
one-eighth inch in height if the area of 
the principal display panel is greater 
than 5 square inches; or 

(2) Not less than one-half the height 
of the largest type used in the words 
‘‘fish lll.’’

§ 102.46 Pacific whiting. 

‘‘Pacific whiting’’ or ‘‘North Pacific 
whiting’’ is the common or usual name 
of the food fish Merluccius productus.

[44 FR 45617, Aug. 3, 1979]

§ 102.47 Bonito. 

‘‘Bonito’’ or ‘‘bonito fish’’ is the com-
mon or usual name of the following 
food fishes:

Cybiosarda elegans (Whitely, 1935)—Leaping 
bonito 

Gymnosarda unicolor (Ruppell, 1838)—
Dogtooth tuna 

Orcynopsis unicolor (Geoffroy St. Hilaire, 
1817)—Plain bonito 

Sarda australis (Macleay, 1880)—Australian 
bonito 

Sarda chiliensis (Cuvier, 1831)—Eastern Pa-
cific bonito 

Sarda orientalis (Temminck and Schlegel, 
1844)—Striped bonito 

Sarda sarda (Bloch, 1793)—Atlantic bonito

[55 FR 45797, Oct. 31, 1990]

§ 102.49 Fried clams made from 
minced clams. 

(a) The common or usual name of the 
food product that resembles and is of 
the same composition as fried clams, 
except that it is composed of 
comminuted clams, shall be ‘‘fried 
clams made from minced clams.’’

(b) The words ‘‘made from minced 
clams’’ shall immediately follow or ap-
pear on a line(s) immediately below the 
words ‘‘fried clams’’ and in easily leg-
ible boldface print or type in distinct 
contrast to other printed or graphic 
matter, and in a height not less than 
the larger of the following alternatives: 

(1) Not less than one-sixteenth inch 
in height on packages having a prin-
cipal display panel with an area of 5 
square inches or less and not less than 
one-eighth inch in height if the area of 
the principal display panel is greater 
than 5 square inches; or 

(2) Not less than one-half the height 
of the largest type used in the words 
‘‘fried clams.’’
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